The must characteristics of some old varieties (present on the list of varieties allowed for land wine making) were compared with their commercial relatives, in order to estimate their specific benefits and advantages for wine processing. In the case of Portuguese blue and Pinot noir précoce, we additionally identified the influences of environmental conditions on their must composition and wine quality. Clear differences in sugar accumulation among varieties were detected, as well as differences in earliness.
S82
Since 2002, the number of wine varieties for wine production has grown, with a list of varieties allowed for land wine production. Due to this new freedom, there is a chance for some old European varieties to be reintroduced for local wine production. The new trends in the wine making and selling sectors again favour white, and especially rosé wines. In the last two years there is a new young wine product called Svatomartinské which has become very popular and successful on the Czech market.
The aims of this study were to compare the earliness and sugar accumulation (additionally in adverse climatic conditions), and to discuss our results in relationship to the available literature data concerning old varieties. On the basis of must composition, we make recommendations for the best utilization of ancient varieties in the wine making process.
On the basis of previous evaluation of the Vitis collection, we selected accessions showing earliness in ripening and high sugar content in must. The following were chosen: Pinot noir, Pinot noir précoce, Pinot meunier, Portuguese blue, Traminer rot, Traminer white, and Zenit.
The samples of bunches were collected at both early and full ripening, and the values of the must parameters, indicating ripening, were measured. They were: weight of 50 berries; pH; sugar concentration (NM); titrateable acids; whole acids (HPLC); fermentable sugars; tartaric, l-malic, d-malic and citric acids; glucose; fructose; and the amount of gluconic acid were established.
Finally, we made micro samples of wine from accessions of Portuguese blue and Pinot noir pré-coce, collected in two vineyards from different regions (Karlštejn and Bošovice). Vinification was carried out using traditional methods in open vessels, without the addition of any enzyme. The cup was manually punched down; pressing took place after 7 days. No additives were used for the final processing.
Sugar content is often the first parameter checked in vineyards, to set the optimal date for harvest. A comparison of sugar accumulation in our investigated accessions clearly showed the well known earliness of Pinot noir précoce. This accession already had exhibited a higher content of fermentable sugar in must at the beginning of September; with the amount of sugar increased steadily, up to the end of October in Karlštejn (and it increased slightly in Bošovice). The difference in the amount of fermentable sugars between Pinot Two white accessions in our experiment, Traminer white and Zenit, started to accumulate sugar at the end of August, and in warm autumn weather were ready for harvest in the middle of September. August and September of 2008 were subnormal in temperatures, and August was more humid than average. That is why the harvest of these two accessions took place about 10 days later than usual; but it was found that the accumulation of sugar reached a very high level, when compared with other commercially planted white varieties in Czech vineyards. Table 1 summarizes the results of must analysis and the measurement of berry weight. The changes of the quantitative and qualitative characteristics during ripening depend on the earliness of the appropriate cultivar. Earliness in ripening was also influenced by the favourable weather conditions in the Moravian locality Bošovice Must characteristics of the investigated accessions, presented in Table 1 , indicate the usefulness of a Pinot noir précoce plantation in suitable locations, with the objective of producing high quality wine. This is in accord with a suggestion mentioned by Blaha (1947) . The suitability of this accession for making young wine was not confirmed, due to the higher level of tartaric acid in the must. However, there should be differences among clones selected in Germany. Both white accessions, Traminer white and Zenit, can be recommended for marginal regions because of the high sugar levels in their must.
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